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MUNICIPAL ORDINANCES, RULES, AND REGULATIONS PER- 
TAINING TO PUBLIC HEALTH. 



AUGUSTA, GA. 

Foodstuffs— Inspection of. (Part of Ord. Bd. of H., July 30, 1912.) 

Section 1. Beit ordained by the Board of Health of the City of Augusta, Ga., and it is 
hereby ordained by the authority of the same. That all milk, meat, fish, vegetables, fruit, 
or any other article sold or offered for sale, to be used for food in the city of Augusta, 
shall be inspected and approved by a person known as food inspector, who shall be 
elected by the city council of Augusta, upon the recommendation of the board of 
health. 

Meat— Production, Care, and Sale. (Part of Ord. Bd. of H., July 30, 1912.) 

INSPECTION OP LIVE AND SLAUGHTERED ANIMALS. 

Sec. 2. The chief food inspector of the board of health and his assistants may enter 
at any time, and no person shall hinder or prevent him or them from so entering, any 
place in this city where live cattle, calves, sheep, goats, or swine are held, or where 
animals are slaughtered, or where poultry, game, fish, or oysters are dressed, scaled, 
dr prepared to be disposed of for human food; and likewise they may enter any house, 
store, market stall, railroad car, wagon, or other vehicle where meat, sausage, poultry, 
game, fish, or oysters are prepared, packed, stored, transported, held, or kept for sale 
for human food; and likewise they may also enter any factory or place where dead 
animals are skinned or rendered, or where the offal from slaughterhouses or meat stores, 
such as fat, head, feet, or guts, is steamed, tanked, or otherwise disposed of. 

Sec 3. No person shall sell or offer for sale within, the city limits, or otherwise dispose 
of for human food therein, any meat or meat product of any cattle, calf, sheep, goat, 
or swine which does not bear the food-inspection brand or other mark of identification 
of the board of health or the United States Department of Agriculture. 

Sec. 4. No carcass or any part thereof of any slaughtered cattle, calf, sheep, goat, or 
swine shall be branded or otherwise marked for identification by the chief food in- 
spector or his assistants until it has been carefully inspected and passed for food, and 
the viscera, head, tongue, tail, and caul of each and every cattle, calf, sheep, goat, or 
swine slaughtered when the inspector is not present shall be kept together and wholly 
separated from similar parts of any other carcass. 

Sec 5. No dressed carcass or any part thereof of any slaughtered cattle, sheep, goat, 
or swine to be used for human food shall be removed from any slaughterhouse or 
slaughtering place within the city limits before it has been branded or otherwise 
marked for identification by the chief food inspector or his assistants or by the inspec- 
tor of the United States Department of Agriculture. 

Sec 6. Meats slaughtered without the city, but brought into the city for sale, may 

be inspected and branded or otherwise marked for identification by the chief food 

inspector or his assistants under the following rules, to wit: All carcasses must have 

the head and all viscera except the stomach, bladder, and intestines held together by 
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